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REFACH 


Pp 
That Cookery is a Science 
Who can doubt? 
Domestic bliss were 
incomplete without! 


Burton attests that 
"Cookery is become an Art, 
a noble Science" 
Conscious of the truth and 
aptitude of this statement, we 
are offering to the public this 
little book of tested recipes 


favorites in the homes of the 
ladies whose signatures appear. 


The Womens! Institute is an 
active orge nisation in this 
Community and its aim in compil- 
ing this Cook Book is to provide 
further Funds towards its cam- 
paign for the Cookshire Cemetery. 








Cookshire as it is To-dziy 


Cookshire iS now en 
incorporeted Town, and is the 
Chef-licu or County Seat of 
Compton County. Population 
1000 mixed, (English & French). 
Area 2400 acres, altitude 7ooft 


It is excellently si- 
tuated for transportation fsaci- 
lities, being a junction bet- 
ween C.P.%. and Maine Central 
Railroads. Distence 1430 miles 
from Montreel on C.P.2. Main- 
line Montrecl-Healifax, it has 
good connection East end West 
and to New England States end 
Atlantic Ports. 
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It has & good water 
system: with purest water for 
drinking purposes. Good hunting 
and fishing in vicinity. 
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“rine opportunities and 


Si CS ~tnay jnaustries tO lLoea ite 
here. Customs Outport. 










Power - Unlimitsd - Southern 
Cenada FPowscr Co. 

Hotels =- Two very fine 

Benks - Two 
Kducntionnl - One Eng 
School) One French Se 
Churches - Two Protes 
Catholic 


lish (High 
hool 
tent, one 


2.hb0ur - Good supply in immediate 
Vicinity. 

on.ds - Good - On two Government 
ocds to Ouchec and Montreal. 
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Town of Cookshire 





PALMON LOAF O82 MOLD 


'2 tbsps Know Gelatine 1 can peas 
. Can Of salmon 1 cup white sauce 
») hard boiled eggs 2 thsps cold water 


Remove salmon from can and pour 
ver it cold water to remove the fat. 
-emove Skin and bones and séeparete 
‘nto flakes. There should be & cup 
“Ull. Season with pepner, salt and 
Lemon juice. Chop whites and yolks 
1 5 hard boiled eggs, reserving the 
-énter Slices for garnishing. 

Butter & quart mould end arrange 
‘slices of egg down the center. Have 
‘eady 1 cupful white stock (veal or 
thicken), or 1 cupful thin white 
sauce. Add the gelatine soaked in 
rhe cold water, with the salmon, 
‘hopped egg, 1 cup of peas and stock 
Put in the mould and set in the ice 
nox. Serve on lettuce leaves with 
selad dressing, garnished with the 
remainder of the peas. [If liked use 
Ll cup of diced cucumher instead of 
Neasé 

Gladys Hunt Roy 
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Soups end Grevies 








A MUATLASS DINNER 

1 ean of corn 2 eges 
1 pint milk > euv butte: 
salt, pepper and hread crumbs 

Place in @ baking dish @ Lajye: 
of corn then a few bread crurmss, 
silt, pepper and « few hits of 
putter. Repeat until the disn 
full. Beat the ecgs, add milk 
(warmed) pour over the corn mix- 
ture and hake in & moderate oven 
about one hour. Serve about ten 
minutes after removing from the 
oven. (A Favorite in my family) 


wudora Cook 
OYSTER STEW 

pt oyster + pt water 

quart milk 2 tsps salt 

thsos hbutter ‘ little peppex 

thsps fine cracker crumbs 

Place the oysters with their 

liquor, the water, selt, pepper, 
and the cracker crumbs over a 
moderate fire, Heat to hoiling 
point or until edges hegin to 
curl then add butter and milkal- 
ready heated (but not boiled). 
stir gently with a fork during 
the cooking process to insure 
6éven cooking. Skim if necessary 
and serve eat once. 


teks Cook 








SPANISH STHAK 
5 lbs of top round steak 
+ Cup flour Ogilvie's 
1 tsp salt Pevper 
1 large onion @ can tomatoes 


Cut the steak in small pieces 
and pound in the flour, salt and 
pepper. Place alternately in a been- 
pot a layer of meat a laycr of 
Sliced onion and a laver of tomeutocs, 
cover with water end beke slowly 
o+ hrs 

MeL. Mackay 


BAZED STRAK 
LPO FN IE RR RIE ch LT LS 


s lbs round steak 1 ege 


1 
L pint milk > cup flour 
1 tsp selt Pepper 


Cut the meat in smell pieces 
nd pound. 8eat lightly the egg 
and add gextuckixxiiextkamre the 
milk, salt end pepper. Phen add 
gradually the flour beating until 
smooth and light. Butter a deep 
dish; put the meat in the dish ana 
pour over this the better. Bake one 
houre 

| Hels Mackay 








LUNCHEON SALAD 
lL envelope KNOX Sparkling 
Gelatine 
cup cold water +4 cup suga 
+ cups boiling water 
tart apples 
cup pecen nut meats 
cup lemon juice 
Cup celery, cut in small piece; 


uw 


H0ak gelatine in or water 
five minutes, and @issolve in 
a pond water. Add leon juice 

nd Sugar. When mixture begins 
“ Stiffen, add apples, sliced 
In smell pieces, choppcd celery 
end hroxen nut meats. Turn into 
mold, first aqdipy pped in cold Water 
pe gene feco ompany with mayon- 
neaise 2ssineg 18: Mixture. may 
he worved in hee made from 
hright red 


Y KW Wf (x eT a ! 
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KOTION SALAD 


envelope KNOX Sparkling Gelatiz 
cup cold water lL tsp salt 

cup mild vinegar 

thsps lemon juice 

cup cabbage, finely shredded 
cups boiling water 

cup sugar 

cups celery, cut in small piec: 
pimentoes, cut in small pieces 
Or = cup Sweet red or green peppe 


AD AI WRN HR NO VRE! 
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SO0nk gelatine in cold water 
five minutes. Add vinegar, lemon 
Juice, boiling water, sugar, and 
scelt. Strein, and when mixture 
Negins to stiffen, edd remaining 
ingredients. Turn into mold, fir: 
dipped in cold water, end chill. 
Remove to bed of lettuce or endir 
Garnish with mayonnuise dressing, 
Or cut in cubes, end serve in 
cases mude of red or green peppe:; 
Or turn into molds lined with 
cCaied pimentoes. A delicious 
accomapniment to @cold sliced chi. 
ken or veule 


The: ZNO¥Y, ACIDUILATZD packs 


EE ee LE RN NT OR, 


Contuins Lemon Flavoring 
OF LLL LOLLY TERA TCs eae eens attains tS 








A RECEIPT FOR SAAD 


To make this condiment your poet 
beges 
The pounded yellow of two hard 
boiled eggs 
Two boiled potatoes, passed 
through kitchen sieve 
smoothness and softness to the 
Salad give: 
Let onion atoms lurk within the 
bowl, 
And, half suspected, animate the 
whole; 
Of mordent mustard add a Single 
spoon, 
Distrust the condiment that 
bites so soon; 
But deem it not, thou man of 
herbs, a fault 
fo add a double quantity of salt ; 
Four times the spoon with oil 
from Lucca crown, 
And twice with vinegar, procured 
from town: 
And lastly, o'er the flavored 
cOmpound toss 
A magic soupeon of anchovy sauce. 
O green and glorious! 0O herba- 
ceous treat] 
T'would tempt the dying anchorite 
to eat; 
Back to the world hetd turn his 
fleeting soul, 
And plunge his fingers in the 
Salad-bowl; 








serenely full, the epicure would 
Say, 

"Fate cannot harm me, -I have 
dined to-day. 


Sidney Smith, 1771-1845 
Miss Ball 
FRUIT SALAD 


Cut up and combine any fruit 
desired or available. Canned 
peaches or pineapples, raw apples 
Oranges, bananas, grape ,TULtS, 
dates, etc. Pour over the follow- 
ing dressing: 

Three tbsps butter 
2 tbsps flour. Mix smooth with 
juice of 1 lemon and 1 orange, 
add 1 cup sugar. Stir until tho- 
roughly combined and cooked. 
When ready to serve, place whi- 
pped cream On each serving with 
a few cherries, strawberries, 
raisins, on top for a finish. 


Mrs J.L. French 


Free Cook Book Offer in each 


package of KNOX GELATINE 








CHEESE STRAWS 
cmt eatabeaanibeadiedin oo 


Half cup grated cheese, one 
cup flour, pinch of salt, half 
cup of butter rubhed into the 
flour and cheese. Water enough 
to mix as for pie crust. Roll 
thin, cut in Stripes, bake in 
a quick oven. 


Muriel R. Halls 


SALMON SOUPTLE 
Slireniitiy eisap Me cicee e 
cup cooked salmon tsp salt 
cup mashed potatoes 4 tsp pa- 
cup milk prika 
eggs 


J. 
= 
1 
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Mix salmon with the mashed 
potatoes and add the milk ana 
Seasonings. Add one egg beaten 
well without seperating. Place 
mixture in a well buttered ba- 
King dish. Separate the yolk 
from the white of the remaining 
egg and beat separately. 

Fold together as for foamy 
omelet. Pile over the fish and 
brown in a moderate oven. 


Mrs 8. Wright 


KNOX GHLATINE will help the 
coclauheisoeanishiiohibastastatipmmigaa ec 
delicate child 








CORNMEAL MUFFINS 
inhinhinanensmeneatbiipagmanting ieee 


1 cup cornmeal 2% tbsps sugar 
2/3 cup flour 1 cup sour milk 
tsp soda 1 egg 
tsp salt 2s tbsps meltea 
fat 


MeiTHOD: Mix and bake as plain 
muffins. This mixture may be 
cooked in shallow pan as JOhnny 
Cake. Mare super may bo adacad if 
desired. 

Mee. Cromwell 


DATE AND NUT LOARP 


1 cup cut dates l tsp soda 


oprinkle over dates then pour 
ver 


1 cup boiling water and let cool 

1 tbsp lard 1 egg (unbeaten) 
#,cup boown sugar + cup chopped 
1S cups bread flour nuts 

+ tsp salt 


Cream sugar, lard, salt and 
cegs together. Add nuts, then 
dates, last sifted flour. Turn 
into bread pan and bake in slow 
Oven One hour. 


K.A. Pennoyer 








NUT LOAF 


eo 


even cups of Ogilvies Roval 
ousehold Flour 


teaspoons haking powder 
salt 1 


cup brown sugar 
well beaten 


> cups sweet milk 
cup chopped walnuts 
cup dates cut in pieces 
Place mixture 
allow to 
before pl 


wT, 7 a 
Sake 


in bread tins, 
e for twenty minutes 


27 w— 
ing in moderate oven. 
done. 


YI a 
del: te aan 


2 re. 
Caw 


until 


Mina 
A US 


e Bede Planche 


-_ -— 


TAF Rr TH Tym A 
GRAHAM BRAD 


r Cups sour milk 


s cup sugar 
thsps molasses 1 tsp soda 
little salt 
cups Graham ¥lour 


. ke: ee £ a ere 
Ot Trise = of annour. 
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puddings, 








A ITYP TT A DMG 
OATMBAL BREAD 


Oatmecl 1 cup molasses 
S shortening S2elt 
int boiling weter 


Mix eee re er. When luke 
warm, put yeast in. Mixxto stiff 
batter wi th whi te flour, Let 
reise twice before putting Ly au 
the dishes. This makes two loa- 
ves. 


TT, ‘ 
7-annev 
AENNCY 


1 cup chopped walnuts 1 egg 

1s cups milk & tap salt 
4 eups sifted Ogilvies Flour 

+ tsps bekmng powder 

1 tsp brown sugear. 


NUT BREAD 


ege 1 cup milk 

cup suger 2% cups flour 
tsps baking powder (scant ) 
cup chopped Walnuts 1 tsp selt 
Let rise for 40 minutes. 


Kerriage 


Desserts can be meade in a short 
time with KNOX GELATINE 








RRAN MIPTTYS 
Laat ¥ p72 QJ LIN KS 
NE © + en ree 


1 cup sour se 1 tsp soda 

Ll tbsp shortening thsps sugar 
1/4 tsp salt cup bran 
Cup Ogilvies Roval Household 
"LOUYs. 
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OATMEAL SCONES 


cup 5rown sugar 2 tsps baking 
cups oatmeal Powder 
cup shortening (Butter &% Data) 
cups Ogilvies Roval Household 
*lour. 
Milk to make a stiff dough. 


Miss A. MacDonald 


BROWN BREAD (with rolled oats) 


Meke & porridge of 2:cups rolled 
ts. (Let cool). Add 2 cup molas- 
So 1 Cup cream and milk mixed with 
Ali cup of yeast. Add salt end 

leient flour to make e« stiff 

» Let rise, add flour end 
eke &as white bread. When light 
mead and let rise second time. 
Then put in tins, let rise and beke 
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KNOX stands for Quality <nd 
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Quantity in Gelatine 
LL ca eT ae ft nent eaten 








NUT “ND RATSEN BREAD 
aia: sae mabeli 


ee ee ee es ae 


Ogilvies Royal Household 
Flour 

CUPS Graham flour 2 Cup corn meal 
Cup brown sugar i tsp salt 
tsps baking powder 3 cup chopped 
CUPS milk nuts 
CUp ground or chopped raisins 
Cup molasses 4 tsp soda 


Sift dry ingredients together. 
fdd nuts and raisins; add milr and 
mix well, then add molasses and 
S0da which have been mixed together, 
Bake in two small] 6reased loaf pans 


+ 


in moderate oven about 40 minutes. 


Edith A, Wright 
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KNOX GELATINE is Cconomical ~ one 


package makes por PINTS of jelly, 


Babies will thrive on ANOX GELATINE- 


IZED milk. 
LTT ene 








on 


2 eges 2/3 cup sugar 

1 cup sweet milk 1 cup cut up date: 
2.2 cups Ogilvies Royal Househola 

<z tsps baking powder Flour 


sal 


Bake in moderate oven. 
Clara Osgood 
RAISIN BREAD 
catomiaiakal iia 


cups Ogilvies Royal Household fl 
tsps baking powder 1 tsp salt 
cup suga 1 egg 
Cup Sun Maid Seeded raisins 
= Cups milk z cup chopped 
nuts 
HN0ak raisins in boiling water fo; 
fifteen Minutes, drain and Crys (Sit 
flour, salt, baking powder and suge.: 
together, add raisins and nuts, -mix 
beeten egg with milk and add to fla: 
stirring censtantly. Pour into grce. 
bread pens let steang ten minutes an: 
beke in moderate oven for 40 to U6 
minutes. This makes two small loaves 
Or One léree lof, 


Agnes /. Hurd 
KNOX GL. TINE solves the problem «: 


"Whet to heve for dessert 
—etneneainat graces ester TY 
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cup butter 
well beaten eges 
CUP SOOT (mia wt 
tbsp vinegar 1 
= cups Ggilvies 
Cup walnuts 
Cup chopped dates. 
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Trim with 
vrernan 


- . % xT rT * far “ry Y- 
Hach pack fare of yy iim | 


TSESS FOUR 2 PINGS OT 7é] 








BLUEBERRY CAKE 
ee 


< tbsps (roundéa up) lerd or 
butter 

1 cup Sugar (beat) 

Add 1 ege (beat) 

1 cup sour milk 

l cup blueberries or Other fresh 

TEMG y om gilvies Roya 


times, ] tsp soda ai SOlved in a 
Little milk, salt, cinnamon, and 
Cloves or Other spices to suit 
taste. Bake in moderate OVen. Mix 
berries with flour. Sift Spice 
With flour. 

MPS. J... French 


CAKE 


1 cup butter - Cups sugar 

), @ges cup milk 

33 cups Ogilvies Royal Household 
wlour 

L tsp soda - tsps cream 

3 Cup almonds tartar 
"lavor with lemon extract 

sake in long long crecker tin 


Mrs FR, Kerridge 


ASk your Grocer for KNOX GELATINE 











Hight fresh eggs beat the yolks 
and whites separately for a few 
minutes. Add the weight of the eggs 
in white pounded sugar, beat this 
with the eggs for half an hour, 
then take the weight of four eggs 
Of flour to be stirred gently in, 
the rind of one lemon finely chopped 
With the juices to be added just 
before putting the whole into the 
tins. Bake it in a moderately quick 
oven. 

Woodside 1866 Mrs J.H. Taylor 

This was tha fiwst Sponge dake 
made in Cookshire by @ lady from 
Montreal visiting at the home of re 
J. French Taylor who was giving 2 
party in her honer. The guests all 
thought it most excellent, it soon 
became the most famous Cake and TOO; 
the place of the old time Plum Cake 
for all perties in the Village. 


SULTANA CAK 


1b butter 1 cups sugar 
eges 4 cups Flour 
tsps baking pow. 2 cup milk 

lb Sultana Raisins 

Citron, lemon rind, grated and esse 
ce lemon. 


iH AD WN lH 


Muriel R. Halls 


KNOX GELATINE - Keonomy with 
Sana eanaatataietsie dane ttineatits Aaichdheedh daa 


Highest Quality 








ORANGE CUP CAKE 


utter 2 cup sugar 
; Ay Vell beaten) 4 Cup orange 
and grated rind of hei 
i tsp beking powde 
oe Of ’ flour 
5 tsp venille 


to 20 minutes in mo- 
Oven. When cool top with 
cam and orenge slices. 


Gladys Hunt Roy 
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suger, ¢ brown and + white 
a cup shortening 
Chopped de ‘tes 
ground aU Ee 
cinnamon + tsp cloves 
> Cup Sweet milk 

‘SDS cream ot tertar 1 tsp sode 
-UpS Ogilvies Plour 
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METHOD: Plece in bowl in order 
Sliven cond beet thoroughly. Beke in 
Slow oven. 

Mrs H.H. Pope 


GELATIN solves the problem 
een nti a ne 


Of "Whet to nave for desserten 
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Boil gether = cup of ML AK YY ih 
Square Bakerts chocolate ang yolk 
of Smooth and creamy. 

@ acd oe 2e of but- 
Cup 2 
oa L V1 
tsp 


Syrup of = cup 
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On the stiff hea 
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Ni ills Achat 
2 P OWN 


% Ut 7 t «> a” 
Sour milk 
{ ) awe i Q 
‘Ti lvres Flour 


Cun chovved raisins 


DH p4 role po ju 


Cream thé butter and sugar, add 
the heeten egg. Mix the soda with 
the sour milk and add with the fl 01u: 
and spi Lt together, Lastly 

add Bake 45 
minute LCG OVen. Ll Lik 

TO add. aking powder to 
insure but not necessary, 


i - 
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Mrs S. Wright 
Hit YOLKS OF EGGS 
> cup milk 
yr cup Ogilvies Flou 
1 tsp Oe rs 
Flavoring 


Agnes A. Hurd 


A KNCX _GHLATING Dessert or Salad is 
(nila chaAiialhd ited er et Tae ee 


Attractive and Appetizing 








[ Hours Sse 
tsp hak ae powder. Hea 
boiling point, $ 
which has been haaGa one 
butter. 
This cake nev 


Mrs John Planche 


SPONGE CAKE 
i epos 
Starch, enough 
Household flour 
tbsps cold water 
powder, a little 
tSp vanilla 


Beat whites of eggs separa- 
tely. Beat yolks of eees and 
water together and sdd suger gra- 
dually. Add flour and haking ae 
der beating continually. Whe 
flour is all in,heet two ee GER 

and fold in the whites last.zake 
in moderate oven 35 minutes. 


Mrs @haddock 








ROYAL FRUIT CAKE 
LT AL dP seen minepener,, = 
This is ¢ large recipe, making 
three lirge loaves, can be kept 
for & year or longer. 


5 cups Ogilvies Royal Househola 
Flour 

CUupS each of Suger and butter 
Cup Of milk 1 eup molasses 
tsp soda < tsps each of ali- 
tobsps cinemon Spice and cloves 
eges 1 nutmeg 
los reisins 5 lds currants 
los citron 


Bake ebout one hour or longer in 
& Slow oven, 


Mrs Hugh Wilson 


CHOCOLATE OAR 
1 cup milk /5 Cap cocoe or 
1 egg yolk beate chocolete 
Cook in double boiler. When coo} 
Add 
1 cup sugar 1/3 cup butter 
i tsp soda disso ved in 1 tbsp 
water 1 tsp vanilla 
1 1/3 cups Ogilvies Flour 
= tsp salt 
Put in beaten white Of egg last, 


AwB. Woolley 








7 WRT AA ITD 
LY AS HR JIT CAKH 
Saranac nee anes 


lo Ogilvies Flour 1 1b butter 
lb brown sugar 9 eges 
nutmeg 1 tsp soda (dis- 
tsp cllspice SOlved in hot 
tsp cinnsmon water) 

lbs reisins 1 tsp cloves 
lb peel 5 lbs currants 
cup molasses l cup almonds 
tsp lemon extract 


Mrs F.&, Kerridge 
LIGHTNING CAZE 
annie LS 


pift together one Cupful of flour 
Aes OU suger, 1 level tsp baking 
powder, end « little ot. ths | 
Cup One third filleqd With melted 
break two CZ8@S and fill the 
Cup With sweet milk. Mix, beke, ena 
serve werm for lunch Or Supper. 


Alice T. James 


NUT AND RAISIN CArR 
a2 AND RAISIN CAKE 


ho 


I 


butter Cup brown sug 
egg cup sour milk 

soda Cups flour 

réisins cup wolhuts 


Sj py 


i 
' 


1 

(chppped) 

tsp cinnemon @ tsp cloves or 
(or nutmeg if preferred) 

Bake 25 to 30 minutes. 


Mrs E.L. Pratt 
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CHOCOLAT! C&XE 
en 


eres 13 cups sugar 
Cup shortening 1 Cup sour milk 
or 4+ tbhsps cocoa 

Cups flour 1 tsp soda 


ICING: 
< cups sugar = cup milk 
1/3 tsp soda Small piece soda 


Mrs E.L. Pratt 


MOCHA CAKES 
mnie eae te. 
= cup butter 3 eggs 
cup sugar 2 cups flour 
i tsp vanilla e tsps baking powde. 
Milk to the thickness of an ordi- 
nary cake say half CUP.» Bake in 
shallow tins. When COOol, cut in 
Small pieces, 
PROSTING: 
= cup butter © cups frosting 
suger 
Mix well together, add 
1 tsp vanilla 1 tsp milk 
Spread on each piece of cake(all- 
Over) and roll in? 1d of almonad 
nut meats which have been blanched. 
brovmed and rolled fine, 


Mrs H.H. Pope 








DOUGHNUTS 
SL eee 


Cup suger 
theps lerd 

Cup sour milk 
tsps cream of t 
- t8p snlt 

Hnough Ogilvies Royal Household 
flour to meke soft dough. 


"719 19 
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HXTRA DOUGHNUTS 
eae 


Cup suger with two level 
butter and one lerge egg. 
.@ tsp each of salt ana Finger, 

1 cup sweet milk. 2 Level tsps 
cream Of tarter and one of soda 
Sifted with cnough Ogilvies Royal 
Household Flour to meke a soft 
dough. Turn on board ROR, POLL: to 
about one third of ean inch thick, 
Cut out end {TY in: hot ic vd... This 
recipe makes about 2) doughnuts. 


Edith Wright 


KNOX 2CIDULATED GRLATINE saves 


rere ait on ee awe. 2 


the cost, time end bother of 


ee Se ere sees ceri san 


squeezing lemons. 
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BANBURY TARTS 
apres reat omeepsansatiasienas 


1 cup of raisins chopped 
1 cup white sugar 

Rind and juice of ] lemon 
< g00d sized Crackers 


Chop altogether fine. Make 
into small turnovers with pie 
Crust. 


Mrs Arthur Drennan 


ROYAL PANs 
Sai nacadigly tg a eS, 

Mix and sift two cups flour 
and 3 cup brown Sugar. Wash 2 
Cup butter and work into first 
mixture, UuSing tips of fingers, 
ROlI to one third inch in thick- 
ness, shape with 9 fluted round 
Cutter five inches in diame 
Cut é@ach piece in quarters ang 
erease with the quill edge of a 
Case knife to represent folds 
Of a fan, Brush over With yolk 
Of egg diluted with < tsp water. 
Bake ina slow Oven, 


Fladys Hunt Roy 
KNOX ACIDULATED GELATINE - no 
Tepe nn ott nna saanae 7. TLO 
bother, no trouble, ho Squeezing 
401 Fix 








ORANGE Nu? PUFFS 
rt mene esnsnetnecteneercaneene 


1/3 cup butter = cup sugar 
e egg yolks + eup orange 
tsp grated juice 
Orange rind 12 cup flour 
Cup powdered Sugar 
tbsps baking powder 
z tsp salt = cup milk 
4 CUP walnuts 2 egg whites 
© Cup finely ground walnuts 


METHOD: Cream the butter, add 
Sugar, then well beaten egg yolks 
AND ORANGE juice. Mix thoroughly. 
Sift the dry ingredients together 
and ad@ aiternately with the milk. 
Add the chopped nuts, fold in the 
eee whites Stiffly beaten ang pour 
into greased and floured cup-cake 
Pans. Mix the powdered Sugar and 
&he finely ground nuts and sprinkic 
Over tops of puffs. Bake in a mo- 
derate oven 20 minutes. 


Mrs Burton 
HERMITS 
3 eggs 13 cups sugar 
1 cup butter l cup chopped 
small tsp soda raisins 
1 tsp nutmeg 1 tsp cinnamon 
Flour enough to roll and cut. 


Muriel R, Halls 








SCOTCH CAKE 
roiieraecmonieassaa ae 
fake twelve ounces of g£00d butter 
eke of suger, half Of that, 
Then of flour, just take the double 
“whet you weighed the butter at. 


Rub the suger and the butter 
With your fingers on the hoerd 
Teking in the flour by steges 
AS you see it een att Org. 


ROL] it out upon the teble 
Or else shape it on the biock 
It's go C2asy, when you know it 


Then, you niek it round the edges 
With your finger end your thumb 
SO be sure and have some ready 
For my supper when T come. 


Vrs Pratt 


KNOX GELATINE added to milk 
aaa tenattancgeal tabaci este ic, 


increases its Nourishment by 


about 23%. 
ee Eee 
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T 7? 
BARS 


ee cme ot ee 


eg2zs well 
Gup Of sugar 
Cup. OF 


cup Ogilvics 
tsps 
tsp ven 
packs ge 
tos» w 


Ba 1 ne 
Lilia 
Ot 

ater 
in 
strips 


Bake 
CT in 
sugar. 


Este 


1» ie, vy 
by 
Wi Vi 


bee 
4 4 Cw 


Shallov 


t 


en 


chopped nuts 
(English Welnuts 


prefered) 
20yal Household Plov. 


Powder 


“ €¢) 
Sa 


Lt 


p2n in SLOW oven. 
and roll in powdered 


tle Frawpier 


CREAM PUFFS 


mn cup butter in 1 cup hot 


when 
lvies 


NCA : 

A ED On] 
stove 
4 eges, one at 
ing. Then stir 
mixed. Drop on 
about the size 
ins. epart. 


1A 
aot 
‘ 


end cool. 


ol 
Cu ty 


bolling, stir in 
Flour. Take off the 
When ¢old. atir in 
time, without beat.: 
until thoroughly 
buttered tins a piece 
of a small egg a few 
€é in quick oven about 


oO 
Qe 


twenty elihen. 


TORT 


Try: the KNOX 


Gp 
it@ 


Mrs F.E. Kerridge 


GELATINE Recipes 


Levu Ae eae ek! 








FRUIT COOKIES 
pe Recht eA Sr POM Hide Taste sd 


A a 
l= cup sugar + Cup molasses 


cup currents 

oe butter worked to 
€zes well beaten 

L Sp sode dissolved in water 

L @up oho pped reisins 

i EB OT a1] kinds of spice 
omen Ogilvies Royal Household 


Lour to roll. Bake in & moder: te 
OV CT} « 


a Cream 


| 
1 
) 


Hllen Cromwell 
BROWNIES 


cup butter Z cup sugar 
(Beet well together) 

eggs (whites and yolks benten 

sepa rately) 

squares melted chocolste 

1/3 cup Ogilvies Royel Household 

“‘lLour to which hee been added a 

sinech of soda. 


s cup walnuts (cut not too fine) 


oe 


Bake in & shellow pen chout 
AO i tan & inches, in & moderate 


ven. Cut in squate S when nearly 
20ld. 


Kthel Gillander 
“NOX GELATINE will help the dcli- 
Jalbididlssthidipsilsintaheiinssilneesinnsdilitashagitibilign: Gu Magcuat need ete ee 


cate child. 








COOXKI 
cups Ogilvies Royal Household 
Flour 
cup of butter rubhed into the 
flour 
c eggs (well beaten) 
i cup sugar 2 tsps cream tartar 
1 tsp soda dissolved i thsp 
Of water, 1 pinch of and 
flavoring. 
Roll thin, cut with a cookie 
cutter and bake in a hot oven. 


Chaddock 


cup sugar + cup butter 
eges (well beaten) 
cups Ogilvies Royal Household 
Lour 1 tsp soda 
tsps cream tartar 

Flavor with vanilla or nutmeg 


Sift cream tartar soda and 
flour together, then rubcin the 
butter. Add sugar and eggs which 
have been well heaten tofzether. 
Flavor. Do not use more flour 
chan necessary when rolling out 
the dough. Bake in @ moderate 
Oovene 


rc vi, t Ww > 
fabel E. Drennan 








COOKIES 


1 cup sugar = cup butter 
4 tbsps milk 2 eggs 

< tsps baking powder 

2 cups Ogilvies Royal House- 
hold Flour. 


K.M. Cork 
OATMEAL COOKTES 
nha, 
cup sugar 1 ege 
cup lard or butter 
cup sweet milk 1 tsp soda 
cups oatmeal, remainder in 
Royal Household Flour. Plavor to 
teeta. £4 24643. Dcil be 


M. Wilson 


Try KNOX ACIDULATED GHLATINE 


With the Lemon Flavor enclosed 
OLAS easetesniptiessiietanatietastensentietnnstiiae 








GINGER SNAP 
Cup molasses 1 cup brown sugar 
cup butter ( 1/3 lard) 
(Boil twenty minutes) 

egg (well beaten) 

tsp soda 1 tbsp ginger 

tsp salt 

snough Ogilvies Royal House- 
hold Flour to meke very stiff. 
Cut. thin, 
M.L. Noble 


WALNUT THA COOKIES 
ee ee 


1 cup butter 2 Cups brown suger 
1 tsp soda 
1 cup walnuts 
cups Ogilvies Royal Househola 
flour or (trifle more) 


Cream the butter and Sugar end 
add well beaten eggs. Sift flour, 
Salt and soda together, edd 
broken nuts to the mixture and 
then cut the dough in half ana 
roll in two long rolls and let 
stand over night in a cool place. 
Lice as thin as possible with a 
Sharp knife and bake in a hot 
Oven. 

Ethel Gillander 


KNOX GHLATINE is Pure - Ask your 
ysician 
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ChOCOLATE DROP COOKIES 


cup sugar > tup butter 

e€egs well heaten 

cup sweet milk 

Squares chocolate -from + 1b cake 
S cups pastry flour + tsp venilla 
cup nuts walnuts cup raisins 
tsps baking powder = tsp salt 


0 WN nD FH 


NO 


Cream butter, add sugar, add eggs 
and melted chocolate. Then milk, 
vanilla, nuts, raisins mix well; 
then add baking powder and flour. 
Drop by teaspoons on hot butter 
pen and bake in a medium oven. 
Makes about 25 cookies. 


Gertrude Osgood 
PHANUT COOKIES 


tbsps butter 1 tsp B. Powder 
cup sugar = tsp salt 

egg tsp milk 

cup flour s cup chopped 

> tsp lemon juice peanuts 
METHOD: Cream butter, add sugar, 
beaten egg, then mixed dry ingre- 
dients. Add milk, peanuts and lemon 
juice. Drop from teespoon on baking 
Sheet one inch epart end plece half 
& peanut on top of each. Bake in 
Slow oven 12 to 15 minutes. 


jRtO}P Mp} A 
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1 cup flour 5 g00d-sizea 
1 tsp B. Powder peaches 
1/8 tsp salt 1/3 cup sugar 
1 tbsp butter a tsp vanille 
z cup milk 2 Cup sugar 
2 Cup water 


PEACH COBBLER ( Two portions ) 
NE A TOT OO ti einai at ee 


Cut the butter into the ary 
ingredients (3.P.. galt ¢ flour) 
and add the milk. (The resulting 
dough should be Of biscuit eon- 
Sistensy.) Peel ena Slice the 
peaches, mix well With the Sugar 
(1/3 cup) ana place on the bottom 
of a baking dish. (not tin.) Pla- 
ce dough shaved to fit, on the 
top of the beaches. Meke bhree 
holes to allow the steam to eg- 
Cape. Bake 30 minutes an 8 tS 
derate oven. Boil the sugar and 
water four minutes. When the 
cobbler has cooked for 20 minu- 
tes, pour the Syrup over it and 
allow to cook 10 minutes. Cream 
may he served with the cohbler 
1f desired. - 








FRUIT PUDDING 


One cup fruit juice (either from 
preserves or orange and lemon) 
three level tbsps cornstarch, one 
cup boiling water. 

Cook mixture in double boiler 
until it thickens, then set to 
cool. When thoroughly cool, add 
stiffly beaten whites of two eggs 
and whip well. 


CUSTARD TO S#RVE IT WITH 


Two egg volks, a quarter cup 
Sugar, one and a half cups milk. 
thicken slightly. 


Muriel R. Halls 
SUET PUDDING 
1 cup chopped suet 1 cup molasses 
l cup sour milk ec tsps soda 
1 cup chopped raisins = tsp each of 
cloves, cinnamon and nutmeg. 
Knough flour to make a stiff batter. 
Steam five or six hours. 
Agnes A. Hurd 


ANOX GELATINE is the one dessert 


for all appetites 








YOWVAER antranmtr a 
COR ry ty Ui Tt FLE 


Knox Sparkling Gela, 
2/3 cup sugar 
Strong boiled coffee 
i] 4 eggs 
= cup cold 
emaining coffee, 
milk and $ the sugar and heat 
in double iler. Add remaining 
sugar, salt and yolks of eeges, 
Slightly beaten. Cook until mix- 
ture thickens. Remove from range 
add softened gelatine, whites of 
eggs beaten until Stitt, and va- 
nilla. Mold, chill, and serve 
with milk or cream. If desired, 
line molds with stale cake be- 
10re pouring in mixture. 


Gladys Hunt Roy 
TURKISH DELIGHT 
Acoctaeeibpetbosepaineccbiea, ene, 


N0ak a package of Knox Gela- 
tine = hour in $ cup of cola wa- 
ter. Put 2 cups granulated sugar 
in &@ saucepan and add + cup water 
and bring to a boil. Add the soa- 
ked gelatine. Boil 20 minutes. Be- 
fore taking from fire ada the gra- 
ted rind and juice of 1 lemon and 
1 Orange. Let boil up once then 
add $ tsp of rose extract. Put in 
pens to set. Then cut and roll in 
fruit or frosting sugar. Should he 
allowed to set for several hours 


before cutting. ‘fa 
Mrs S$. Wright 
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envelope KNOX sparkling Gela- 
cup cold water tine 
cup cream = cup sugar 

cup milk White of 1 egg 
cup chopped nuts l,cup 
-OOked pineapple @. Strawherries 


NUT FRAPPE 
saeenineblinadenaoaiaamnse 


| 
S20}bs 


Q Alo H 


Hoak the gelatine in cola 
water 5 minutes and dissolve 
Over hot water. Ada dissolved 
gelatine to cream, milk and su- 
gar and fold in beaten white of 
Cee. When cold, add the pine- 
apple and strawberries which 
have been chopped in small pie- 
CGS. serve ice cold in sherbet 
glasses and sprinkle with 
chopped nuts. 


PINEAPPLE SPONGE 
mniemesihinehtesetitinraacadsteenge toca ce 


Take one halif can of erated 
pineapple cooked up thick with 
two thirds of a cup Of sugar. 
Two teaspoonful of KNOX Sparkl- 
ing Gelatine mixed with a4 little 
cold water, then add 4 cup of 
hot water stirred into the LSe~ 
latine and afterwards into the 
cooked pineapple, set it aside 
tO cool. Whip + Pint of cream 
and stir all thoroughly toget-~- 
her, and turn into mold, 


Mrs Burton 
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HP TRAIT rent (NM TINY {NX 
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Heat to boiling e quart cen of 
Some kind of fruit, the pan should 
10t be more than half full and if 
ery thick add e« little Piha 
water, Have ready some 
it tertar his Scuits, a ‘on top of 
“‘ruit and cook &hout 20 minutes 
covered. Drop « bit of butter on 
each and serve with some of the 
Tete, 

mudores Cook 


DATE PUDDING 
pip ditlldalbane tees 


Cup inglish Walnuts 

cup sugar l cup dates 
tbsps Ogilvies Plour 

CES ¢ cups milk 
tsp venillea 


Chop dates end nuts mix 
flour and Seking powder. Bert 
yolks of eges. Ada sugar and 
milk, add whites of Cses stiffly 
beaten. Pour in pen and hiee in 
moderate oven, 

MVS KA Pe nnoyer 


Where recipes enll for Gelatine 
tattle ene Oe BLE 


use KNOX SPARKLING GHUATINE 
a Ne LN 








CHOCOLATE PLUM PUDDING 





1 envelope KNor Sparkling 
1 pint milk Gelatine 
1 cup cola water 
Cup sugar 
13 Squares chocolate 


> CSP vanills 4 CUp dates 

i cup seed raisins 

2 cup nuts = cup currants 
5 egg whites salt 


Soften gelatine in cold water 
ten minutes. Melt chocolate With 
part of the Sugar; add a Little 
milk, making a SmoOOth paste, Put 
milk in double boiler. when hot 
add melted chocolate, Sugar, 
Salt, and soaked &elatine. Re- 
move from fire; when mixture 
hegins to thicken, &€dd vanilla 


Orated wit h whole nut meats 
and raisins. Chill. Remove to 
Serving dish and garnish with 
holly. Serve With whipped cream 
Sweetened and flavored With 
ranilla, or With asacurrant 
Jelly sauce. 








ROLY POLY 
anaconda 


2 cup suet dissolved with boij- 
ing water 

2 cups Ogilvies Oval Hougehola 
FLlOun.. 1 tsp salt 

2 tsps Baking Powder 


Mix with milk Or water stiff 
enough to roll, Spread with any 
find of preserves, roll up and 
Steam half an hour. Serve With 
Whipped cream Or pudding sauce, 


SNOW PUDDING 
Mninaneibisie st fo 


ee 


1 small Cup sucar 

5 tbsps COrn-starch wet in «a 
little eola water. One generous 
Mint boiling water. When cooked 
2dd the whites Of 5 beaten eres 
tO a stiff froths Cook tive 
minutes an@d then add the Juice 
Of 2 lemons, Serve with this 
Sauce. Yolks of 3 Cees, s cup 
Sugar, 2 cups of Milk, cook in 
double hoiler and flavor with 
vanilla to taste, 


Mrs FR, Kerridge 


Desserts Can he made in & short 
time with KNOX GELATINE 








ORANGE CHARLOTTR 
ansaid tia ae ae Se nae 


Envelope KNOX operkling Gelatine 
Cup cold water 

cup boiling water 

cup suger 

tbsps lemon juice 

Cup Oréenze juice and pulp 

Whites of three eggs 

4.0ay fingers 


M1 H veal 


ques 


=i 
ey 


soak gelatine in cold water five 
minutes end dissolve in boilling 
water. Add suger, and when dissolved 
add lemon juice, Strain, cool Sligh- 
tly and add Orénge juice and pulp. 
When mixture begins to stiffen peat. 
and beat thoroughiy. Turn into mold 
lined with lady fingers. One pint 
Whipped crecm may be aged in place 
Of whites of CLES. 


All you add is water ana sugar to 


The KNOX ACIDULATED package 
a I Pac Kage 








PUDDING 


Cups fiour 

Cup water 

tsps 3aking 
Powder 


Steam two hours.. Serve with 
hard sauce or Syrup. 


PY, Louisa French 
DATE PUDDING 
coaiienpercatinahnigge i Ne 


Cup suet Cup molasses 
cup walnuts 1 cup figs 
cup raisins 1 cup sweet milk 
cup dates l tsp soda 
-2 CUPS Ugilvies Royal Household 
Flour. 


Mix suet, molasses, add milk, 
chonpead nuts, flour, etc. Steam 
two hours in haking powder cans. 
This recipe will fill four cans, 


YStelle Frasier 


Jv 


KNOX GELATINE is measured ready 
ee our tbsp ae nt 


for use-two envelopes in each pke. 
Salminen 
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SPONGE OR SNow PUDDING 


ee ee 


i 


} 
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envelope KNOY Sperkling Gelati- 
Cup cold water ne 
Cup boiling water 2 cup surar 
Cup lemon juice Whites of 
eges 


}-42\) 


i 
} 


ADAH pas 


Soak gelatine in cold 
water five minutes, dissolve in 
boiling water, add Sugar, lemon 
juice and erated rind of one 
lemon, Strain, and set aside; 
Occasionally stir mixture, and 
when quite thick, beat with wire 
Spoon or whisk until frothy: ada 
Whites of Czgs heaten Stiff, and 
continue heating until Stiff 
enough to hold its Shape. Pile hb 
by spoonfuls on glass dish. 
Chill and serve with boiled cug- 
tard. A very attractive dish may 
by prepared by cOloring half the 
mixture red, 


Give KNOX GHLATINE to Children - 
neem chen nt te aad sag nee mee Ott 


Ask your Physician 
a EG LON 








FRUIT SHERBRD 
al: helhordon tl ltisestmeh cedars al 
= envelope xnox Sparkling 
Gelatine (secant measure ) 
I 


l= cups Sugar 4 cups rich milk 
1 orange 1 lemon 


Greate the outside Of both 
Orange and lemon. squeeze out 
the juice ana add to this the 
sugar. Soak the* gelatine in 
part of a Cup Of milk for five 
minutes and dissolve by steng- 
ing in pan of hot water. Stir 
into the rest of the milk. 
When it begins to freeze add 
the fruit 
LPL et oF any kind if desired. 
This makes «4 


arge allowance 
Tor : five persons, 


Juice and Sugar. end 


SNOX GELATINE 
Hien haan bas cde, 


1S GUARANTEED TO 
nnn tee Lal 


ee 


Please or money back 
tnt OK 








SPANISH GRRAM 
envelope XNO: Sparkling Gelatine 
Cuvs milk 2 Cup Sugar (scant) 
eres 2 tsp salt 
tSp vanilla 


po0ak the gelatine in the milk 


ten minutes. Place over hot water, 
and when gelatine is dissolved ad@ 
Suger. Pour Slowly on the yolks of 
C&e@S slightly beaten, return to 
double boilgr and coor until thick- 
ened somewhat, Stirring constantly. 
Remove from stove and add salt and 
flavoring, then add whites of eggs 
beaten until Stiff. 


Turn into one large or individuy- 
als molds, first dipped in cold wa- 
ter, and place in ice box, 

(This will Separate and form a 
Jelly on the bottom and custard on 
COPS) 2If desired, serve with whipps 
Cream, Or slices of Oranges or othe 
Prue. ‘A Cup OF orange juice may be 
Substituted for One cup of Milk, ad 
ing it after removing custard from 
the stove, 


ENOX GELATINE 
Se nanteehanariiahatasbatee 


The Highest Quality for Health 
entra ete eee OGLE 








DOUNS ORTRNTS, CREA 
' J AN ius ne & Lda t ti Wil su 


M 

ing Gelatine 
heavy cream 
u 
p 


1. - TT. KT 7. 
2 envelope KNOX Spark 


Cup cold water 

Cup scalded milk 

> Cup sugar 1/3 cup 
Whites of two eees 
1/3 cup cooked prunes, cut in piece: 


A 
t 
3 
G 


Pp milk 
p 


hopped figs 


s0ak gelatine in cold water five 
minutes, dissolve in scalded milk, 
and add suger. Strain into a bowl, 
set in pan contéining ice water, 
and stir constantly until mixture 
hegins to thicken; then add Whites 
Of eggs, beaten until stiff, heavy 
Cream diluted with milk ana beaten 
until stiff, prunes ana figs. Turn 
into a wet mold, the hottom and 
Sides of which are garnished with 
halves of cooked prunes, and chill, 
remove from mold to serving dish, 
and garnish with whipped cream 
(sweetened and flavored with vanil- 
la), forced thr ugh a pastry bag 
a | and chopped pistachio nuts 


For Deinty Delicious Des 
a ee, YES 


serts use ANOX GELATINE 
neat ia te AN 


en. oe 








Line a plate with 
a custard pie, raisinoe ne edge. 
Pill two thirds fyll Nith fresh 
raspberries, sprinkle well with 
usar and place in the oven to bake 
Put 1} cups of milk a Pinch of salt 
butter the size of a walnut in 
double hoiler to heat. Beat up two 
S&S with 3 tbhsnvsg sugar, 2 tbsps of 
flour (level). Stir into the milk. 
tlavor with lemon or vanilla and — 
pour over the berries aS Soon as yo 
think the crust is baked. Finish 
With slow cooking until custard Ses 
This pie may be made more elaborate 
by saving out the whites of one OLE 
for meringue and placing a few fres 
raspherries on top. 

Any fresh fruits may be used for 
this pie, also canned fruits but it 
Will be necessary to keep out some 
Of tne syrup when fruits are very 
juicy. 

H.-P. Cook 


a 2 


ree that the name K-N-O0-X is on 


TO a ree. 


each package of gelatine you buy 
‘iain UY 
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ED one 


SOUR CREAM PIE 
Maze shell as for custard pie 
and fill with folltiwing mixture; 
1 cup sour cream 1 cup white sugar 
1 cup raisins (chopped) 
cup walnuts (chopped) 
Volks of 2 eggs 2 tsps vanilla 
Pinch of salt 


Bake in moderate oven until near- 
ly done and cover with meringue 
made with whites of eggs and brown 


in oven. 
Mrs Herbert Chaddock 


ORANGE PI 


Two cups milk, juice and grated 
rind of two oranges, three eggs, one 
large cup sugar, two tbsps flour, 
one-fourth tsp salt. Cook flour and 
milk in double boiler, beat yolks, 
add sugar, pour cooked mixture over 
yolks and sugar. beating all twice. 
Add orenge and rind. Ccok ten minu- 
tes. Gover with meringue. 


Mabel EH. Drennan 
Four Separate Desserts or Salads 
IR YA 1 ST J kl een 


from one Package of KNOX GELATINE 








ed crust wi 
of egze st 


[Own in oven 


Put in a douhbie bi 
Of dates, stoned and 
with 2 cups of milk 
2O minutes. Then 
siere Nd Bae. 2.) 


Cc 


cup Sugar, a@nd | 
in a botton pan 


A 


Addie Drennan 








CARAMiL PI 
Portrttinaieoetibon aban ee, 


1 cup maple sugar 1+ cups milk 
Heat together 
Beat yolks of two eges 
e thsps melted butter 
e tbsps Ogilvies Royal Household 
Flour 


Stir into first mixture gra - 
dually. Cook together for 20 minu- 
tes. Flavor with vanilla. Make 
meringue of well beaten whites of 
eggs, brown in a quick oven. 


Georgie Coates 
MAPLi SUGAR PIR 
1% cups maple Sugar melted (thick) 


Custard--1 cup milk, 1 or 2 eges, 
pinch sélt, enough corn starch to 
thicken, teaspoon butter. While 
both are hot whip custard into 
thick syrup and whip well. Fold 
into crust and top with whipped 
cream. 

Mrs Jas. Staples 


Where recipes call for Gelatine 
tn enone acne oY HHS 


use KNOX SPARKLING GELATINE 
TL CC Otte tint rye mito onan 
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RHUBARB JELLY 


cups rhubarb cut in small pieces 
2 Cup water, 1 cup sugar, + cup 
water, 2 tbsps Know Sparkling 
Gelatine. Juice and grated rind 
Of one lemon. 


METHOD; Cook rhubarb slowly with 
= cup water and sugar until soft 
but not broken. Soak gelatine in 
z cup of water 5 minutes. Add hot 
rhubarb mixture, lemon and rind. 
Pour into molds dipped in cold 
water. When firm, unmold and serve 
with cream. 


Ethel M. Gillander 
RHUBARB CONSERVE 


Four large cups rhubarb, 24 
cups brown sugar, = tsp baking 
puNtekE soda, 1 cup seedless rai- 
Sins, juice and rind of one Orange. 
Wash the rhubarb and cut in + inch 
pieces (do not peel it). Add sugar 
sode, raisins, grated orange rind 
and juice, and let it stand over 
night, stirring occasionally dur- 
ing the evening. Then boil slowly 
for 45 minutes, being careful not 
to break the rhubarb when stirring. 
seal in jars. This is delicious 
either as a marmalade or as a 
relish with cold meat. 








oe ae — 


53 bitter Oranges 1 lemon 
4 pints Of water 5 lbs sugar 
Juice of one sweet Orange 


Cut the oranges and lemon very 
in, add the juice and water and 
Ct it stand Overnight. 
il three hours. Add the sugar 
and boil one ho 


Miss Ball 


RHUBARB MARMALADE 
ahaa tras sie ana 


l 1d Walnuts Chopped fine 
4 lbs Rhubarb cut fine 

6 lbs sugar 

5 lemon rinds 


All mekes four quarts. 


i > “ _ 
Miss Mackay 


Use KNOW GELATINE if you would 
Pebsasieesiduniniabiasumer coi 


be Sure of Results 
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GRAPE FRUIT MARMALADE 
Susteainantnseesonmicmanatnhialoahaapopomraminemitite 


53 gropefruits 2 oranges 
1 lemon 

Cut all up as fine as pos- 
Sible, being sure to remove all pips. 
Pour over the fruits, eleven pints 
of water. Let it stcnd all night, in 
the morning boil herd 1¢ hrs. Aad 
10 lbs of suger and boil one hour or 
until it jellies when tried. 


Margaret Cromwell 
FILBERT MACAROONS 
1 cup chopped filberts 
1 cup brown suger 
small soda crackers rolled fine 
2 unbeaten whites of eges 


Mix all together and bake 
for a few minutes. 


Marguerite Husbands 
KNOX ACIDULATED GELATINE ~ no bother 
—-aeemnnsanannmucnionmniaaeaemnnendmrsomaeeEooeeT smpmae nic, 


no trouble - no Squcezing lemons 
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ah icp 


Ss 
-Sins ped ‘ 

CUD C nd} OD peu Ca 
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l cun chopned 
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mix ingredients 
Simmer 


L OUP 
Fack while hot in 
and seel. 


This recipe 
pints of Mince Meat. 
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Gladys Hunt Roy 
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PICKLES AND SUCKS 
Scschmepeliteade attenpiaptire naaa a 
Pickles and Sauees must not be 

regerded es wholly ornementa » OF 
“SS appetiz In many cases they 
heave @ digestive ana Stimulating 
power, whi LS valuable in pro- 
berly balenced menls. We Should try, 
therefore, to use the right Pickles 
ond Sauces in their right places, 


Rew Oysters-a 
Radish Scuce,. 
Baked Fish-Drawn Butter, Hollan- 
daise Sauce, 

Broiled Fish-Meitre a'Hotel Butter 
sfuce tertere, 

Boiled Fish-Egg Sauce, drawy butter 
Hollendcise Nfauce, Sauce Piquante, 
Cream Sauce, 

Fried Pish-Sauce tartare, 

Roast Chicken-Bresd pauce, Green 
erepe jelly, egrepe ketchup. 

Roast Turkey-Cre 

kled Onions. 

Roast Geose-Tart apple sauce, Bar- 
berry Jelly, grape ketchup 

Fried Chicken-Cream gravy, grape 
ketchup, 

Roast Duck-Orenge seuce, current 
jelly. 

Roast Veol-Pomato sauce, Horse- 
radish sauce, pickles, 


uarted Lemons, Horse 











PICKLIS AND SAUCES (continued) 


Roast Mutton--Currant jelly, Chow- 

chow or ketchup. 

Roast Pork--Apple sauce, Sour picki 

Roast Leamb-Mint sauce, sweet pickle 

hoast Beef-Brown gravy, Horse-radis 

pickles. 

Roast Filet of Veal-Mushroom Sauce 

Roast Yenison-Barberry Jelly 

Roast Queil-Current Jelly, Celery 

SaUCE . 

Roast Canvesback Duck-Bleck Current 

J@llyv, Olive Sauce. 

Boiled Mutton-Caper Seuce. 

Boiled tongue-Sauce Tartare, 

Corned Beef-Mustard Pickles. 

Pork Sausage-Apple pauce, Pried 

Apples rings. 

Sweetbreads-Sauce Bechemel 

Lobster Cutlets-Sauce tartere. 

Broiled Steck-Maitre d'Hotel Sauce. 

Roast Prairie Chicken-Black Current 

Jelly. 

Boiled Mackerel-Stewed Gooseberries 

iny of these ssuces may be made end 

then transfered to Jers to be kept 

rez.dy for use e211 the yeer round. 
Pickles should be made in porce- 

lain or ereaniteware, vessels; never 

in vessels of brass, copper or tin, 

&8 the acids often combine with 

these metels forming poisons. 
Vinegar should be the best white 

wine, and must not be boiled more 

than a few minutes as longer boilin: 

reduces its strength. 


? 








SWEET APPLE PICKLES 
EV RD 

> LlbS sweet apples pared 2 cored 

> pints brown Sugar 

L_ quart of vinegar j 

1 tsp of allspice mace, cinnamon, | 


Make a Syrup of sugar vinegar 
and spices tied in @ muslin bag. 
Cook the apples in this Syrup 
Sticking a clove in each peice »g 
“ew at a time. Watch carefully 
chat they do not cook too much, 
remove from Syrup to jars. Con- 
tinue boiling juice a little 
longer, pour Over apples and 
Seal while hot, Very Sood. 


Hudora Cook 
nent ittaactamaned eet 
f raisins 


half an ho 
until tender, 


two tablespoons Sugar and a 
little lemon Juice. Serve With 
smat} hot biscuits or roOLli gs. 


Hudora Cook 


KNOX GELATINE is highest quali- 


ty and worth its price 
inne ni ey CO 
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yf ae 
INDIAN SAUGE 


ripe tomatoes 12 apples 
Onions 1 1b reisins 
Boil then eda- 

OZ ginger ¢ Lb mustecra 
lbs brown suger gal. vinegar 
Cup salt 


O2LNSD 


Neo ND KH 


Boil tomet oes, apples, onions 
“nd raisins chopped fine, one hour 
(Or until well cooked) then put 
-hrough colander, add Other ingre- 
‘lents. Boil helf an hour, end 
SOttle. Good especially for eola 
neat. 

Margaret Cromwell 


SWEET PICKLES 
ee 


4 eups Vinegar 4 euns brown suger 
Ria 


< tbsps whole cloves, allspice, 
and cinnamon 
{ lbs Trust. vatermelon rinds, 
apples,ripe cucumbers, (seeded) 
Boil fruit until it can be 
bierced with a Straw, put in cansy 
DOil other ingredients a few mi = 
nutes, pour over fruit while hot 
2nd set aWay » 


Mv. Willson 
ANOX GELATINE AIDS THR DIGESTION 
OF OTHER FOODS 
a 
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CHILI SAUCE 






large tomatoes 
good Sized onions 

large green peppers 

tbsps salt 3 tbsps ginger 
tbsps brown suger 

small tsps cloves 

Cups vinegar 
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ON NO 











Mesh the tomtoes, chop the 
Inions end peppers, mix end boil 
JNtil soft, cool and rub through 
cOlander. Cook to proper consis-= 
vency and bottle for use. Sesl 
Vith pareffin. 











Eva Uy: Mel or 





RHUBARB RELISH 
peenrhanannbnoraubec ted to 





quarts of thubark chopped fine 
quarts of onions chopped fine 
los of brown sugar 

tsps cinnamon < tsps allspice 
tsps cloves e tsps salt 
Jinegar to taste 










iW ND +—- 1 {WJ 











< 












Cook rhuberb and onions in 
vinegar twenty minutes, before 
1dding sugar and Spice. Cook one 
nour after adding sugar ned Spice. 







Mrs Kenney 
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Plaj 
CLAN 
Giblet Gravy 


Ci hlat 
ziblet Brown Gravy 
Mushroom Sauc e 
Che estnut Gre IVY 
Cream Gravy 
Bechamel Sauce 
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VEGETABLES AND 
71 
4 
DIFFERENT FOWLS 
CHICKEN 


‘EGETABLES 


Vo DM if ad kh) 


ent gteetes 


Seale i at oo 


[rish Potato 
Sweet Potatoes Spice ‘ "hdine s 
furnips Spiced Peaches 
Onions Spiced Pears 
5quash Currant Jelly 
.Sparagus 

7@lery 

sOiled Rice 


lrish Potato 

/Old Slaw 

‘urnips 

srusseles Sprouts 
22uliflower 

| »GUas 

nmions 
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SAUCES 


tte 


Giblet Gravy 
Jiblet 2 Mus 


srown Gravy 
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watercress 
Glaz ed On] 
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Apple- 
Apple 
Potato 
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S&8ltspoon oe dbee bec ot 
teaspoon of Li mote saa 
tCbspx of tA OME, Sit 
tosp (heaping) sugar 
rs OR We wig ok 
Cbsps butter WNs shee wed 
COSPS granulated sugar 
tosps (level) flour = 
tosps (heeping\)flour 7] 
CORDS OF Thane °4 
Es 
tbsps coffee eee ok 
SLi l Pei Lee ee 
Fills SO A WON he! icgetg egg 
pints ddd eee Cee ree | 
i capa ed Mea a Le IEC ar Oe | 
Pint milk or Water ..] 
PLMe butter. , ie wee Ga 
Pint granulated sugar 1 
Pint brown SUZar 3.2413 
bint choppec meats 
(tightly PSaCKed ) wieu ly 
pint liquid OA ie. igh! ae iy cy a ee 
53 cup almonds blanch- 
ed and chopved ...] 
Cup butter, solid hia 
Cup cornmeal ..... © 20 
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i envelope Knox Sparkling Gelatine 
= cups water, 2 cups fine grany- 
lated Sugar, fay grains CALT. .F 
tsp Vanilla, 


S0ak €elatine in half the water 


MARSHMALLOWS (Candy) 


Stand un- 
til partially COOled then add 
Salt and TaaVOring, Beat until 
mixture becomes white ang thick, 
Pour into &ranite pans, thickly 
dusted With Powdered Sugar: hay. 


board, cyt in Gubeg and roll in 
Powdered SUfar. This recipe mekes 
&bout one hundred Marshmallows, 
Nuts, Chocolate, fruit Juices 
in place Of part of the water, 





erated COB80anut before being 


Sugared. Dates Stuffed with this 
Confection are delicious, 


Gladys Hunt Roy 
KNOX GELATI NE added to Mee tr. 


creases its Nourishment by 234% 
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oparkling package 
bss of lemon 
1 


place of the Lemon 
lemon extrect when 
1 dainties. 
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L ade hs JA tA hy cya 


According to the rec 
possession of descen 

he Late John Cook Sr, 

> home in Connecticut 
ime (OT 2h years during 
Wo14 oF 1795 to make 
under Tee BLLViSh: Pils 
AGC ame 
of 


They proceeded North 
guns and packs walking mo 
the way to Northern Verme 
a the lest Supply Station 

bee eee their packs 
$08 HL SGU: Or nerd -tac 
nition, > and a fev 


implemen 


on entered the virgin 
i aa white man hed 
* trod; somewhere near the 
hand Site Of Cnnean Vt... one 
made their path svotting 
trees with axes oie 


tr2-n by tls Col G io 
a8 the Beaton River - 
its source, followe¢ 















the present site of the present 
town Of Cookshire, Just below 
the present town necr the Q.P R 
















otc.tion, he found a stretch of 
Many acres covered with majectie 
Pine and spruce. while the up- 






lands were worl, watered with 

babbling springs and decided to 
Comp On & rise not fer from the 
present home of GQ... Cook 


i \/® . 















Here he cleered lsnd seeded 
ond huilt & commodious aw An 
miking « home to receive 
wife the next Pell. He then pre- 
Vuiled upon twelve of his agso.- 
cictes to join him, nemin lig their 
Little Village Cooks-Shire which 
was changed fter Nae 8e2th. in 
hj 
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